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Wonderful. White
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Frocks for Smart

IFolks for Trouville- Deauville---
White Spotted Muslin Go-

ing to Be

Ny CLAUDE CHERYS,

' & moment when all the world
A sorma Keenly interested in
subject individual fashlons,

an influential newspaper in Paris
has published a series of photographs |
of a famous actress who has long been!
considered one of the hest dressed |
women in the French capltal. This ac- |
tress i8 Marcells Lender and the photo- |
ipha bear dates which range from)
1508 to 1914
Fifteen years! A long time when nna|
ring the little ways of puc-‘hi
change artist as the lu!m-rat]

the |

of

in eonsid
a quick
Fashion

I.et us for A moment look at one or|
two facts, straight in the face,

Marcells Lender and Mme, Bartet of |
the Comedie Prancal have long heen
andmttedly in the world of
fashion-—leaders of tha best order, for |
thelr word and thelr examp's have been
law to many of the Ywut dressed society |
women., 1 have before me on my desk!
the photographs already mentioned, nf|
Mercella Lender: [ have alio a series
of photographs of Mmes, Bartet whl-'hi
cover the same veara, And each saries
tella the =ame tale, |

The tndividuallly of tha woman has, |

46

leaders

in every c¢ase, proved stronger than |
fashion, Each gown, no matter whether

\
it 8 of 1500, 1004, 1012 or 1814, bears

n cloas relationship to 1ta fellow There
littla differences of “ligne” of
In 1809 the sleevas are slightly
fn 1911 they
in 1014 they ars kimono

Are
COUras
the shoulders;

puffed on

nre aquite fint;

styvle, Thesa and many other triflingd
differencea  exist, but the important
point i that In the ease of the Lender
photographe, as in the case of those of
Mme, Bartet, the general outline re-
mains the same, The womn exXpresses
herself In her clothes,

Nnow this {s exactly what ought to
happen with every woman. She ought
o indicate her knowledge and appreci-
ation of changing fashions, but she
ought never to permit these fashions
1o obliterate or overshadow her own
individuality, Jean Worth has preached

s gnspel so often that it should be
unnecessary to repeat it, hut the idea
of individuali'y seema the very last
thing the average woman considers,

Eha {8 Persian to-day and Japanese
to-morrow. &he {s fluffy and stately by
turns, Hha chooses a gown because

somehody tells her that it is “le dernler
eri” and it naver accurs to her to ask

intimate questions of her own individ-
uality befors making tha cholce, That
{= why we encounter &0 many eccen-

triclties in the world of fashlon -mean-
ingless aceentricities, hecauss they ex-
press nothing.

1 do not know how tha hall of Adla-

content in eonnection with present day

fashionas wns set polling, or by whom,
but it {8 certaln that thla discontent is
on tha increass, MAny newspapers, es

pacially American newspapers, have sald
hard things about
by the dressmakers of Parls,

designs ereated
They have |
spoken of them as “absurd” and “im-
“theatrieal.” But the|
writers of ‘hese criticlema do not realize

the

[

modeat” and

that they are, mors often than not,
speaking of A subject which they do
not fully enmprehend.

They speak of “IParls fashions" as if
the magic words
which might
general,

desions
in

represented
ha adopted hy women

Thera never wWns a gEreater

mintake than thi=s, Maost of the sensa-
tional moadels exhibited in tha ahow
rooms of New York and l.ondon were

originally ereated for some pretty actreas
or photographlic beauty whose chief ob-
Ject In life In 1-.‘,tr-n'inn‘i
Very many of tha best models ereated
by the leading dress artists of Parls are
much too subdued and quiet to sult the
requirements of foreizn buyers, never-
theless they are the real I'aris fashions
which are worn by excluslve IMar.slennes

I have often pointed out to English
and Amerl
real Paris fashlons cannot he learned in
a day. I have also that
the soclaty woman of 86 or 40 cannot |
do better than follow in of
Mme. Bartet, whils younger women w!il
find an ldeal model In Gabrielle Dorzlat
For the bud with plenty of pin money
there I8 no better model than Mlla, Jans
Renouardt,

It s predioted

to attraction

in women that the seeret of
pointed out

the steps

that ths season l.t!
Trouville-Deauvills will be aspeclally !
brilllant this year. ‘The villas are |
nearly all rented and the booking at
the big hotels {8 very consldemable, |
Deauville 18 determined to push {tself
into prominenca,

A few years ago thias charming sea-
eide resort was proud of the fact that It

wiag consldered rather slow when com-
pared with brilliant Trouviile, but all |
that has heen changed, Ieeauville 18
now the smartest of the smart, DPer-

ronally I consider {t one of the ideal
holiday resorts of Europe,

Beer {a dolng some wonderful things
for the Trouville season, Many of the
Lest mode!a croated by this house show
a clever ceombination of embroidered
bLitiste, wash chiffon and taffeta;
I am now referring to gowns intended
for afternoon wear, leer has some
specindly bheautiful specimens of em-
Lroered batiste; for example, a deap
shimde of buteher blus embroldered In
wiasn slks, tha colors belng in sub-
dued tints of gresn, o and faded rose,

A )

ihia

]

rming mnd had a giathered
ELirt of this material, with a long tunie,
sy wathered, In dark blue wash tulle
anid o swathed sash of black taffeta
I wius semi-transparent and
Buuwed folds of chiffon crossed over a
treat underbodice of embiroldered batiste,
Tusiw was a pletursque hat In black
boasrct straw to accompany this dress.
T n v wide and flat and the
[ noowas  circled with  blackberry
brat and dark blue velvet roses,
W vl muslin {8 going to be
t raga ot tha amart beaches. With
t ¢ omuslin dresses conts made of
whtte linen or pique will ba worn, !
bav ven several charming pigque coats

either red currant or raspberry jelly, as

cream or custard,
|

| When this 1s fairly set place the smaller

ljrli)— as before, and put the mould on

the Rage

| whirh were copled very clossly from L3

man's dinner jacket, These gemi-lnooss
coils will bes worn over pleated skirts In
musglin or linen, or In conjunction with
mores  elnborata skirta composed of
spotted muslin

Whita linen nlways playe an impor-
tant part in the comedy of fashlon at
Trouville, This material gives the beat
eifects on the famouns “planches,” the
name glven to the long walk composed
of white wood planks which skira the
sands. The IParislennes are very fond
of wearing pure whita at ‘Trouville:
they may, and with reason, that there
Is something {n the atmosphera which
pives a sparkling appearance to snowy |
linen or musiin, |

‘me of the most spirituells and
charming women T ever met, the unfor-
tunate Mile. Lanthelme, more than once
sald to me that she had an Idea that
the open sea loved women who habite
ually dreassad in pure white, She never
missed the August season at Trouville
and never falled to wear the soft white
gowns which she belleved so much ap-

precinted by the sea. 1 recalled her
langhing words when the news reached
Paris of her tragle death. In purest

white, with her favorite pearla claaped
round her throat, she sank to rest in
the arms of awift watera. r

Tn  tha full length figure T have
sketched this week I have Indlcated
one of the most popular sashea of the
moment. Thesa long lengths of suppls |
sllk are very cleverly arranged Ly Par- |
Islan dresgmakers. They ars mads to
mould the hips, with long ends which
tie in a loose how at the back; or they
are  wound lightly round the wnalst,
paceed forward over tha hips and then
tied low down {n front {n Fatma fash-
fon

Nearly all of the new Trouviils rowna
show

enshes of thism order In dark
foulard or in =oft charmense “ taffeta, |
On plain white muslin dresses, with
flounced skirts 1 foulard makes
an effective sash mple, A navy
blun ground with largs * spote, or
a dark erim=on ground clrelas of |
Egyptinn blue. The aash <hown in my |

full length drawing was finished with a
ciurious fringe. Thia is an original {dea |
and effective If arranged by & master |
hand

A\ Worth ecaenn mown. intended for

ternoon woear at Trouville, was eome-

ol of white embroidered musiin |
The skirt wna arranced in three grad-
wted flounces and thers was a very
wide  folded sash in mapphire bluye
foulard apotted with white., The muslin
corenee wns folded over the hyst an(l;
ther wi v deep sallor esllar n.--,-nrnﬂ‘
w fine embrolderies similar ta thoaa
on the Mounees, This charming cnetume |
wiag accompanied by a sghady hat in

Tuscan straw which was trimmed with |
shuded roses and eapphirs bHlue velvet |
Ons,

I'or mornine wear on ‘leaa planchea™
Worth Is making rome charming suits
in white and palest heige linens, The
pleated af thesa sufta ara short, |
to shinw the dilnty rhoes, and the coata |
are, ua a rule, rather long and of a Afs- |
tinetly mannish outline. Littla hlouses,
fin eobweh muslin are to ha warn with !
these cnstumes and flat brimmed sallor

mkirts

hats made of ennrss hnsket straw, with
n band of corded ribhon clreling the
crown. Thesa ultra plaln enits are in-
tended for very early morning wear
when the ehie Parisiennea go for 'le
footlng." -

COLD DELICACTES,

Tn theese dava of torrld weather coM
e aries for the tahle arse weleamed
by honsewife and family allke. Tol.
lowing are recipes for someae cold sweet
dishes for the summer talile:

Apple Cream.——Peel and eoara thres

ponnds of applesa and cook them with a

little water till soft, with one-half n
pound of sugar, then rub through
sleve, Neat up the whites of three ege
tndd add them to the pulp and heat it |
all together till {t becomes thick and |
white, heap It up on a «dish and pour |
eream around,

Pommes Hichellen Pesl and enre as«!
many apples ag you require, halve them |
wross and simmer in water untll 1nn-’
der, bhut unliroken.  When ceool place
some  blanched, peecled  and  slieed

tImonds on the halved apples and dust
wilth caster sugar, then placs them In
aven for a minute or &0 to hrown
hetween tha almonds place
halved glace cherries, arranga the ap-
ples [ disgh monnds of
whipped cream flavored with vanilla and
sweetened with

the =ugar;

on Elnss on

Bugar,

Arrange in alternate
rs grated chocolats, grated pumper-
kel (this can be obtained from any
leatessen shop), whipped cream and

Himmel Spelse

preferred, till the dish s full, adding to
it if Hked a little rum and covering 1t all
with whipped cream,

Norwegian Cream.—RBlanch and chop
four ounces of almonds and boll hem
with threa ounces of sago and ons pint
of raspberry juice till tender, then add
In two well heaten eges, pour it all into
a mould and leave till set. Berve with

Creme Lorraine, Line a horder mould
with wine jelly and garnish this with
alices of bananas (cut horizontally and |
previously marinaded with lemon julees
and sugar) and blanched and shred
pistachios and almonds. Set this gar-
nish with a little more jelly and Al
up the centre with the followlng: Peel
and slice some hananas, say four, and
marinade them for an hour or so in a
Jttla lemon julce, giftod sugar and mara-
schino liquor syrup, then smash them
up with a silver fork, mixing in =
them as you do so a spoonful of sieved
strawberry jam, and lastly a third of
thelr united bulk of stiffly whipped
cream; flavor with a few drops of es-
sence of vanilla and colcr to a delieate

h

pink with a drop or two of liquid
carmine. Run a layer of jelly over it all
and leave (1l =et.

Chartreuse of Strawherrles Have
ready two plain moulds, oane rather
larger than the other, and pour a little
Vjust digquid lemon jelly into the larger
one, In this p'ace a layver of large

picked strawberries halved
and set this with a little

lengthwavs
mores jelly,

mould in the eentre, Al up the space
between with more  strawberries and

ice, Meanwhile whip halt a pint of

outer part

A BEAUTIFUL

_—

MODEL FOR TROUVILLE.

A Beer model composed of embroidered batiste, washing chiffon and supple silk.

of leaf gelatine in a very little water

and mix it with half & pint of straw-
berry Juice, obtained hy mashing the
fruit and rubbing it through a very

fine sieve, Add thls gradually te the
cream and when this 18 ready and the
of the jelly met removeae the
inner mould by pouring a lttla warm
water into it and fill up tha centre with
the cream Het on fee for an hour, then
turn out and serve,

I'etites Calsses de Coarises (Jlaces
Stona some ripe cherrles and toss them
n caster sugar, and with them half
some small glasses, sprirkle thom with

a Nttle kirsch and stand on {ce till
wianted, when yvou plle them up with
whipped and fromen cream, flavored

kirsch or lemon juiecs and swent-
with four ounces of supgar to the

with
enad

half pint of cream

Crema de Pain Bis.--Make one and n
half pints of rich custard in thes usual
way, dlssolve [n 1t threc-quarters ounes
of leaf gelatino and straln thie whili

URE petticoats are among the new
l offerings, 'The upper part Is
made of woven sllk tubing which

stretches to it the body and the lower |

consists of a deep accordion pleated |
flounce. They come In attractive colors,
the flounca of flowered silk blending |
{ with the solid coloring of the tubing,

They afe even less bulky than the net
embroidered petticoats,

For the woman who travels ths hand
mirror case will he found a convenience,

It 18 made of heavy ¢cardboard lined
with cotton Hannel and covered with
cretonne and bound with gold galloon.

The two sections ars caught together!
all around the handle and part way up

| the sldes of the round part of the glass,

then left open so that the glass may be
slipped In. Ribbon ties at the end hold
t in place,

Little crochet bonbon baskets are |
shapeu like the little French glit bas- |
kets and are thres Inches tall from the
bottom to the top of the handle, They
ire especially designed to use with the |
Irish crochet doylies and centrepleces, |

Wire frame hat stands ribbhon wound |
and rosetted, with a cushion for hatpins |
swinging in the centre, are very handy |
iIf has ologet shelves with room |
enough to stand ench hat separately on |
Its own stand,

Pink and blue gingham button bags |
with one or two members of the hutton
family embroldered on the outslide, with
a bone button for their heads, are con-
venient for the family worklasket.

Shirred ribbon elastic bands finished
with big white satin poppics or roucsk

Tube Petticoats

mntch the dol

can usa flve ounces of brown bread-
crumbs alone, flavoring 1t with two or
threa drops of almond essence, and one
or two gpoonfuls of maraschinoe liguor
gyrup; cover down ths basin containing
mixtura eclosely til ennl, then mix
e a pint of «UiMy whipped cream
sweetened and flavored, when you pour
the mixture {nto a horder monld; leave
till zet, then turn out and Al the centre
with a gond frult salad stood on fce till
wanted, For the fruit salad choose ripe,
sound fruit of as many varieties as you

the

in !}

like, choosing well enlored fruit for
preference.  Take ones an@® a half pints
of nhis, measured after it is peeled,

geeded or stoned and eut up. Roll three-
quarters pound of loaf sugar in one and

i half pinta of water tll it (s of the con- |

#itency of cream, and when it has
conled a little, but is still hot, lay in the
frait, add to it a spoonful of maraschino
Hauor syrup and a teaspoonful of vanilla

the

und designed to keep the bride's “dozen

| of each” seta of lingeria In neat plles

are acceptable gifts for showers or
otherwise,

A modern ldea has glorifled the hum-
ble Jelly glass, and it now appears rib-
bon  ecovered with a galloon bhand at
bottom and top, (ts tin top gllded and
Inside a wax night lizht {8 melted to fit,
The cover protects it from the dust by
day. Though the paper jelly glasses
have taken its place in the kitchen, it

| 18 stlll of use in the houschold economy.

Soft crash towels for the bahy's use
have a crochet lace edge on the ends to
te stripesa in the border,

and a crossstiteh floral wreath  sur-
rounds the word “Baby" done In pastel
colors. The wash cloths have the |

erochet edge and a stork cross stitched
at the cornera,

Very attractlva are the coasters made
of two thin rounds of glass with a lace
doyley between and bound together with
gold galloon, They are deslgned to put
unider tha flower vase, so if It sweats it
will not damage the polished table be-
neatnh, They are dainty in appearance
and may be had In two sizes,

Original and new are place cards hav-
Ing tiny flat basketa or bouquets of
paper flowers at one corner, The flowers
are in their natural colors and the bo-
quets have lace edging around them,

White velvet | s hand painted with
flowers in pastel colorings and the
background shaded to blend are new
and are for opera or workbag use, They
are drawn with gold cords for the for-
mer use and with ribbons to match the
flowers for the latter purpose,

Flannel lined velvet butterfiies

Newest

cream till stiff, dissolve one-half gunce | still hot onto three ounces of brown |esssnce: lst it stand tfll oold, then cover
| hreaderumbs mixed with two ounces of [ the bowl containing it with a bright tin
 erushed macaroons, or, if preferred, you

or stewpan lid and bury in ice and freez-
ing salt for half an hour,
Nougat Cases With Btrawberres—

and let the sugar melt and become a

ENCH FASHION GOSSIP BY “SUN'S" EXP

="

“RT

Linen or Pique Coats Like a Man's

Dinner Jacket

Another French

Fancy---Elaborate Sashes Part,

of Many

Costumes

then slip out of the mould with a small| melon, or two thinner ones, mixing 14y

pointed knife and fill thess casecs with | inner
previously marinaded In
pile  atiMy

strawhberries,
orangs julce and sugar,
whipped cream on top, and serve,
Gateau en Hurprise.—Take a chocolats
cake, cut off a slice from the top, then
scoop out the inside, being careful to
leave about three-quarters of an inch
at the bottomn, and lce with chocolate
glace, ornamenting It with angelica
leaves and crystallized apricota,
meantima cut up three glace apricots,
| three glace green gages, twelve glace
| cherrles and a elice of pineapple and
| leave these to marinade In a littls lemon
iJulml. marnschine llgqueur syrup and
sugar for an hour, then atir this fruit
into half a pint of etiffly whipped
cream and leave on ice for an hour,
At the bottom of the cake put a layer
of crushed strawberrios and cream,
then A1ll up with the cream mixture, re-
placea the top ellca, plla up some
whipped cream on top and serve,

Creme aux Frambolses—Chooss one
'pint of rips well colored raspberries,
| stalle them and coolt them with ons-half
:potmd of sugar till thick, adding the
| strained julca of half a lemon. Leave
the fruit till cool, then stir in eaix
crushad spongs cakea fingers and beat
thisa mixture a little at a time into half
a pint of stiffly whipped cream. Tave
ready a border mould lined with lemon
Jelly, N1 up with the mixture, pour a
layer of tha jelly over tha top and leave
t111 get; then turn out and serve, fllling
the centra with a rich custard, into
which some whole raspberries have been

stirred.
T clude a widn melection of tneom-
mon jam but specify thea wvarl-

oun ways in which they may hs utilized.
Melon and Red Curgant Jam.—Four
pounds of melon (twn rather amall, firm
ones), two poundas of red currants, three
pounds of sugar, two lemons, Quarter
each melon, put the pulp and seeds
asida and after paring and welghing the
pleces cut them inte half inch #ea. Mix
with them tha sugnr and finely grated
rinds of the lemons and keep covered
unt!l tha following day. Brulse the red
curranta well with a heavy wooden
spoon, then press ns much as possible
through a fine aleva or setrainer, Cover
the res!dus and the seeda and pulp from
tha melon with water, boll gently for
about forty minutes, then atrain and re-
place the liquid in tha pan. Now holl
rapiMly until reduced to no more than
a teacupful. Keep all peparata until

JAM RECIPES.

AT following recipes not only in-

ithn following day, then hail the melon,

mugar and liquid from reeds gently for
about an hour hefora adding the pulped
red currants. Another half hour's gen-
fle bolling usunlly thickens the jam suf.
ficlently. The lemon juice 1s not added

| antil tha jam s almost dona. The dell-

cata pink tint and transparency of thia
preserve combinea attractively with fes
gream or custard in enupa; also it 'a leas

filling for dainty tartlots or when sand-
wiched hatween layers of Genorsa or as
an intermediary in a trifte of sponge
eakea and custard,

Melon end  Plnenppls Jam.-28ix
pounds of melon (threa rather small

onea), ahout A pound and a half of pina.
apple either fresh or tinned, four pounds

of sugar, two lemons, After taking off

chop rather finely, Cut the remal

In the

(commonplace than ordinary jam as a |

| large platea for twon or threa davs
| the skin In the ordinary way pare tha |
melons agnin and this secomnd pnrlnz‘rml 58 16 T8 & -wood AUhALIEGLA £a the

nder |

one and the seeds and pulp wiry

| the frult stewed to provida the 1§

The red juice ylelded by red curran
gives the best effect, thourh in point of
flavor the compote 18 no less good when
raspberry, red plum or even clear rhy
barb Juice or tomato syrup talies Iis
place, The frult from which tha fulre
Is extracted ahould ba slowly coolnl
with Just a little water in a Jor or an
amelled pan, Uusually the jul
clently clear when passed through a
fine stralner, but If not strain it through
a scalded Jelly bag or old talls naphin
tied to the legs of a reversed chalr, Re.
heat and sweeten to taste and In it wim.
mer a few at a tima untll they bacome
transparent narrow pleces of malon
about two Inche. long., When nll are
done thicken the liquid to the consim.
ency of thin cream with arrowroot (not
corn flour) and flavor 1t with |emeon
Juice or a Mlittle brandy or llqueur,
Though ready to serve when cold, it will
keep a week or two In a coverad lar,
Tomato Byrup.—After roughly slloing
the tomatoes cook them very alowty
thelr own julce by the side of the fire
eithear In A covered jar or ennmellesd
saucepan until reduced to shreds. The
pulp may then ba either drined In a
scalded Jelly bag or first drained n an
enamelled eolander and aftervmrd
passed through a stralner to remove the
seedn, For each pint of ligquid alow
three-quarters of a pound of mrar
Boll the two together to & thick syrup,
which usually takea about an hour, and
ekim when necessary. Elther hot or
cold this will be found a good eances to
rerve with blancmange or farinacious
puddings; it also forms a capital basis
for frult compots or a good mubstttuts
for sherry when making a trifle and ft
8 ensily stiffened by adding gelatine or
arrowroot. It will keep for a year of

two In screw top jara

Bottled Morelln Charriea  Morella
cherries, and for each pound of fruit &
quarter pound of cane loaf or good pre-
serving sugar and a quarter of a p'nt
of water, After removing the etalka
put the cherries Into Ary jars, prefar
AbLY thoms posscssing screw tops. Place
the jars in a bo!llng pot, surround them
to at least three-quarters of thelr helght
wih cold wanter and put on tha glass
covers, or, falling these, use small piates
mancers or saucepan ldse. Heat the
water slowly and keep It simmering
1oil the sugar and water together for
about half an hour, or untii reducsd
one-third, As soon as ths cherries ba.
gin to shrink usa tha contents of ons
jar to i1l the remainder, then All them
almost to tha brim with nearly hoiMng
syrup. At onca fasten down, hut leay
tha jars In the water until cald. They
will keap for a year or two in screw *np
jars, and for a few months when aimj y
coverad with parchment.

LR EW I

Red Bramble Jelly.~Unripa b e
berriem, sugar, lemona Gather tra
Prambles befora they basin te turr
hlack. Remove tha stalks, wanh we |,
then oover them with water, |} n
steadily for half an hour, bralaine o
well at tha e!da of tha pan as 7 an
they hegin to soften, Tha slow process

| of straining through a jelly bag s nnt
really necegsary, as tha fjo' s quiie
clear when firat passed through a co-

lander and afterward through a ='rainer
=—bhath enamelled, of courans, sinea metid
wonld destroy 1ts heaut!ful red
And it Is well worth while to lenve thas
rer!dus Adraining on Inc! s

ned hes o
"
tha juice which runa off is

ro cloar and

-, " v . nint 4
e s te SIS e m‘.!c‘j:”'n of red currania.  For each pint
with them the minced melon, the finely llnuld add from three-quarter to one
grated rinds of the lemons and the ‘ pound of good preserving sugzar, a |
sugar and macerata until tha follow-|Ing to degree of sweetness lked, and
ling day., Cut the pineapple into \';-r‘l\"l"‘n tha two together until it stiffens
small pleces and leave it covered over [When tested. If canght at tha righ®
I night, To the trimmings of a fresh pina | moment it will art when ¢ hna hollod
lor the jules from tinned pineapple add | for about twenty minutes, hut anee this

! tha pulp and seeds taken from tha mel-

Put into & pan rather over seven ounces ... parely eover with water, boll gen-

of sugar with the strained juice of a| ... ¢ 0 ahout forty minutes, then strain
lemon, place the pan over a gentls fire

until
day

and If necessary haoil
iucad to a teacupful,

agnin
Next

re-
hoil

golden brown, stirring it occasionally to' the melon, sugar and Ugu!d from the

insure the gsugar being
melted. In the meantime peel, blanch
and chop up finely ten and a half ounces
of almonds and place these in the oven
t'll of a golden brown, then add them
to the sugar, mix thoroughly, and let it
all just boil up. Have ready a mould
brushed over with aweet oll, put part of
the nougat onto an olled slab or flat
dish and peess It out thinly with a
| paletts knife, belng careful not to break
it, and line the oiled mould with this as
thinly as possible, pressing the nougnt
into position with a halved lemon and
trim neatly with a sharp knife, leave

Nove]gy

gorgeous colorings are hand painted llke

| ths bags and are for teapot holders.
| Brilllant parrots also painted ares for
| the same use,

Tan or bronze green crocheted gllk
square bags for opera or calllng use
are drawn with £ilk cord and have rain-
bow silk long tassels at either side.
| They are lined with a soft satin to
blend with the tassels,

Wire handles, ribbon wound and
| trimmed, to hold the cake or sand-
| wich plate are very convenient for the
outdoor tea tahls on the poroh,

JUST OUT OF WIVES.

e HE first time I went fishing up
l in Malne,” sald & New York
clergyman, who lovea the gen-

tle art, “I had as my gulde an odd old
| native of the backwoeds named Joy--
| Cap'n Joy, they called him. Ha was
pecullarly disinclined to be communi-

cative, and d4id not seem to find any

Interest in any subject I from time to
time brought forward, so one day on the
[lake I thought I would try him along
the line of his domestle relations, and
I said to him:

“‘Have you a wife, cap'n?

**No, he drawled. ‘'I'm sort o' out o
wives jest now,'

| tha reply 1 let it go at that, but I found
(lutew thiat thers was conslderable point
to it, for 1 learned that Cap'n Joy had
had five wives, and had buried the fifth
only the week before.”

thoroughly |

tha nougat till perfectly cold and tlrm,L

— |about

lvinegar and eaver closely

| medintely

seeda gantly for an hour, then put in
the pineapple. About twenty minutes
| subgequent bolling usually thickens It
| sutticlently, the lemon jules heing added
five minutea hefora completing  the

| process

stage I passed tha bolllng hus "o b con-

tinued for at least twenty minn neer
IL.emon Julea to taste ghonld adided
when thea Jelly is nearly ready The
sub-acld flavor of “his {ell® s very
agreeabla In A Swiss roll or [ [
sandwich. When holled only to n thik
syrup and stored in screwtop lars t

will keap good for months, and will he
found useful to serve elther hot or enld

| with hlane mange or plain souffes or

Melon and Plum Jam - -Four ponnds|farinaceoua puddings,

of melon (two rather small, irm ones),
four pounda of red plums, five pounds
of sugnr, Hnalve and stona the plums
and mix with them about half of the
Crugar.,  After wing a thick paring
from the melong, cut them into half
inch diece, ¢
gugar Cover
tha melons and

rem

the pulp and sgecds of
the stones taken from
the plums with water, boll them for
helf an hour, then strain, If
|n|--'-‘.~:n:11'\' reduce the llquid to a tea-
{eupful by rapid bolllng: remove thae
| kernels from the stones and mix them

iwith the plums Allow the whaola to
stand ecovered in separata vessels for
a day and a night. When ready boil the
melon and lguld from tha seeds for
forty mnutes put in the plume and
continue the slow holling until It sets

lighily when test ially from thirty

to forty minutea longer,
Pickled Melon, -Two pounds of melon,
one pound of sugar, two lemons, two

| pints of good vinegar, four teaspoonfuls

of peppercorns, two teaspoonfuls of alls

apiee, twelve wes, n level teaspoon-
ful of ealt, After paring the melon
cut it into pieces an inch wide and
threa {nches long, pour over them tha

On the third
day following drain off and heat the
vinegar, and when nenrly holling add
the melon and finely grated rinds of the
lemon As tha pieces of melon be-
coma clear transfer them to a dry jar
When all are done mix with the holling
vinesar tha suenr and =alt, hoil
it slowly for twenty minutes and to-
ward the end oadd the julea of the

i 1 little more vine nld
not enongh remaln to AAll the far or jara
almaost to the bhrim Pour it over the
melon while holling and fasten down im-
The plekle will keep almost
w topped jars

aplee

lemons, n'so | rar #h

| Indefinitely e or

| elosely senled bottles,
I Melon Compits
| half a pint of fruit juice, s

L s |root, lemon julee or other flavoring,
} Not seeing any particular point about | vopy (hick par

A\ fairly ripe melon
arrow -
A
talken off the

r must he

|ATTEND TO YOUR FACE It Pays!

1122 Broadway
NEW YORK
Call or Write,

DR. PRATT |

]

vl add the remainder of the |

For Oily Dry Hair
USE

SELMA’S

RUSSIAN

SCALP TONIC HAIR GROWER
PINE SHAMPOO
Fourteenth Year in Amerioa.

e
sands of men and wonien hers ar
rope. By gpending just a few n
day vou can correct olly or dry
dandruff and talling hair plendid ale;
hathing, as it countepncta galt v r
provents stickiness, | o 1}
and guaranteo their purity and safet

with greatast success h\" thouw
d1in Fu-

Selma's Russian Ploe Shampoo, 260
5O, Scalp lontco, , 05 )., Halr

Grower, 404, 7% ine linir d dar, ful
Dry Shampoo, GGe, Briliianting, (5%
Other dellghtful Selma’s Husalan prapars.
tlona are Skin Heautifer, Tollet ' d
Powder, Talcum o Houge, ( reAm
Compact Powder, Sachet Vouder Ang

ing Tissues for remosing ore
At leading Department OHtores.

Riker-Hegeman and Ligrett's Drug

Stores or ask your own drugeist.
look for my phnto .‘-\‘ or hal

lhu f l ittt f ot

¥Face and Halr Specinlist
&5 West b St New York
t
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